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infants and children, and ice mixes and edible ices. The consultation
recommended that high priority be given to consideration of criteria for
dried milk, cheese, precooked frozen crabmeat, desiccated coconut, and
precooked frozen lobster. It assigned a lesser, yet strong, priority to con-
sideration of criteria for cooked meat and poultry, fish and fishery prod-
ucts, dried soups and broths, dried fruits, enzymes, gelatin, protein
concentrates, and low-acid salad dressing. This second expert consultation
developed the statement on "General Principles for the Establishment and
Application of Microbiological Criteria for Foods" for inclusion in the
Codex Procedural Manual (see Appendix B).

As of 1978 a Code of Practice on General Principles of Food Hygiene
and 12 Codes of Hygienic Practice for specific food commodities had
been completed or were in the process of being developed (Olson, 1978);
by 1982, 21 codes of hygienic or technological practice had been devel-
oped (Kimbrell, 1982). These codes apply to foods in the following com-
modity groups: canned fruit and vegetable products, dried fruits, desiccated
coconut, dehydrated fruits and vegetables including edible fungi, tree nuts,
processed poultry, egg products, molluscan shellfish, low-acid and acid-
ified low-acid canned foods, foods for infants and children, peanuts, frog
legs, dried milk, natural mineral waters, and salvaging of canned foods.
Microbiological criteria are included in the codes of hygienic practice for
egg products, food for infants and children, dried milk, and natural mineral
waters. Other international microbiological specifications are listed in
Appendix C.

European Economic Community

The interests of the European Economic Community (EEC) in micro-
biological criteria are based on the creation of a single common market
for foods and feeds. The Common Market's attempts to eliminate technical
barriers to trade include the consideration of the application of micro-
biological criteria to foods and feeds in order to protect the health of the
consumer. A proposal based on the Codex Alimentarius General Principles
for the Establishment and Application of Microbiological Criteria for Foods
was developed by the Commission of the European Communities and
submitted to the European Council of Ministers in September 1981 (B.
Simonsen, Danish Ministry of Agriculture, 1982. Personal communica-
tion). A revised proposal was approved by the European Parliament in
April 1982.

The EEC is a circumscribed version of Codex; it has fewer members,
covers a much smaller geographic area, and encompasses less diverse
cultures. Both groups depend on voluntary membership, but as the rulings